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1983 Editorial by Subject 


CHOCOLATE & 
COCOA 


Changes in cocoa bean availability. 
Powell, Dr. B. D., September pg 
63. 

Chocolate Manufacturers re- 
port—1983. September pg 36. 
Chocolate manufacturing. Boller, 

Gus, October pg 36. 

Chocolate mounding. Collins, 
Jack, January pg 49. 

Cocoa trading—terms and phrases. 
Sweeney, James, April pg 38. 
Compounds and coatings for en- 
robing, moulding and panning. 
Hogenbirk, Gerard, November 

pg 41. 

Continuous process of crumb for 
chocolate manufacture. Chris- 
tiansen, Bart, November pg 49. 

Crystallization test for cocoa but- 
ter, other hard butters and coat- 
ings. Crespo, Silvio, April, pg 
53. 

Effect of concentration of alkalis 
on percent F.F.A. in chocolate. 
Taneri, C. E., April pg 59. 

Interpreting the thermal character- 
istics of cocoa butter. Manning, 
Douglas and Dimick, Paul, Sep- 
tember pg 73. 

Methods for measuring particle 
size distribution of chocolate. 
Robbins, J. Whitefield, June pg 
185. 

Must sodium and potassium be 
added to chocolate and other 
coatings. Crespo, Silvio; Martin, 
Kevin and Schwartz, Richard, 
March, pg 61. 


Roasting in humid atmosphere. 
Mayer-Potschak, Karl, June pg 
193. 

Viscosity properties of chocolate. 
Solstad, Oddvar, August pg 41. 


FINANCIAL 


American Chicle—July pg 10. 

American Stores—April pg 14. 

E. J. Brach—April pg 5. 

Borden—June pg 22. 

Cadbury Schwepps—May pg 6. 

Cadbury Schwepps—October pg 
10. 

Fujiya Corp.—January pg 5. 

Lance Inc.—April pg 14. 

Lindt & Sprungli—April pg 5. 

Hershey—April pg 6. 

Hershey—August pg 7. 

Jacobs-Suchard—October pg 8. 

Jamesons Chocolates—October pg 
5. 

Marsh Supermarkets—May pg 20. 

Monheim—March pg 8. 

Morinaga—May pg 12. 

Nabisco Brands—May pg 8. 

Pantry Pride—May pg 6. 

Richardson Vicks—May pg 20. 

Rowntree Mackintosh—April pg 
17. 

See’s Candies—June pg 8. 

Southland—April pg 14. 

Tootsie Roll Indust.—May pg 5. 

United Biscuits—July pg 12. 

Woolworth—June pg 8. 

Wm. Wrigley—April pg 14. 

Wm. Wrigley—August pg 7. 

Wm. Wrigley—September pg 7. 


INGREDIENTS 


Domestic tree nut market. Wright, 
William, April pg 35. 

Lycasin for confections. Le Bot, 
Yves, December pg 69. 

Pectin confectionery products. 
O’Connor, Martin, October pg 
47. 

Sorbitol for confections. Caliari, 
Robert, November pg 25. 

World tree nut conference. July pg 
24. 


INTERNATIONAL 


A European outlook for 1983. 
Sprungli, Dr. Rudolf K., March 
pg 29. 

Changes in cocoa bean availability. 
Powell, Dr. B. D., February pg 
63. 

Chocolate, sugar confectionery and 
biscuit consumption. OICC/ 
ISCMA statistical review, Feb- 
ruary pg 38. 

Country of tomorrow—Brazil. 
Ward, Jack, September pg 54. 
Flavour and color regulations in 
Europe. Sinton, Roger, Novem- 

ber pg 46. 

ISM—1983. May pg 43. 

The Australian chocolate and con- 
fectionery industry. August pg 
35. 

The candy market in West Ger- 
many and Berlin. Oberwellan, 
Klaus, April pg 47. 
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The current state of the chocolate 
and confectionery industry in 
the United Kingdom—A per- 
sonal view. Nuttall, Colin, Janu- 
ary pg 29. 

The OICC. Viskil, H. J., February 
pg 24. 

Regulation °83. Alexander, Nor- 
man: January pg 57, February pg 
23, March pg 65, April pg 23, 
May pg 26, June pg 170, July pg 
26, August pg 48, September pg 
28, October pg 20, November pg 
57. 


MANUFACTURER 
PROFILES 


Georgia Nut Company. August pg 
27. 

Hershey’s commitment to the in- 
dustry. May pg 29. 


MARKETING 


A European outlook for 1983. 
Sprungli, Dr. Rudolf K., March 
pg 29. 

Boxed chocolate survey. August pg 
31. 

Chocolate festivals. September pg 
51. 

Chocolate Manufacturers re- 
port—1983. September pg 36. 
Chocolate, sugar confectionery and 
biscuit consumption. OICC/ 
ISCMA statistical review. Feb- 

ruary pg 38. 

Clouds and silver linings. 
McQuaid, Gary, January pg 43. 

Debs confectionery market report. 
April pg 41. 

Debs confectionery report. Octo- 
ber pg 24. 

Domestic tree nut market. Wright, 
William, April pg 35. 

From here to 1990. Rodman, 
J. H. S., October pg 52. 

Industry trends. O’Connell, 
Richard, October pg 29. 

ISM—1983. May pg 43. 

Japanese confections. July pg 21, 
September pg 24, November pg 
00 


Malley school of merchandising. 
March pg 12. 

Mars in Japan. April pg 5. 

New products for 1983. December 
pg 26. 


Selection and buying at 7-Eleven. 
Morris, T. H., January pg 25. 
The Australian chocolate and con- 
fectionery industry. August pg 

35. 

The candy market in West Ger- 
many and Berlin. Oberwellan, 
Klaus, April pg 47. 

The current state of the chocolate 
and confectionery industry in 
the United Kingdom—A per- 
sonal view. Nuttall, Colin, Janu- 
ary pg 29. 


PRODUCTION 


Chocolate manufacturing. Boller, 
Gus, October pg 36. 

Chocolate moulding. Collins, Jack, 
January pg 49. 

Comparison and judgment of 
conching systems. Ley, Dieter, 
May pg 68. 

Continous cooking with a batch 
cooker. Hohberger, Noel, No- 
vember pg 55. 

Continous process of crumb for 
chocolate manufacture. Chris- 
tiansen, Bart, November pg 49. 

Hard candy. Chalmers, A. J., May 
pg 50. 

Hard candy processing. Chalmers, 
A. J., October pg 43. 

Hershey’s commitment to the in- 
dustry. May, 1983. 

Modern process control. Summers, 
Paul, August pg 44. 

Methods for measuring particle 
size distribution of chocolate. 
Robbins, J. Whitefield, June pg 
185. 

Pectin confectionery products. 
O’Connor, Martin, October pg 
47. 

Quality assurance circle. War- 
necke, O. M.; Corwin, W. Hor- 
ton; Koltay, Ervin and Erwin, 
Ron, June pg 175. 

Roasting in humid atmosphere. 
Mayer-Potschak, Karl, June pg 
193. 

Saving BTUs means saving dollars. 
Thomas, James, May pg 63. 

Scraped surface heat exchanger. 
Szemplenski, Thomas, January 
pg 53. 

Starch casting. Groves, Reg, No- 
vember pg 33. 

Viscosity properties of chocolate. 
Solstad, Oddvar, August pg 41. 
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REGULATIONS 


Flavour and color regulations in 
Europe. Sinton, Roger, Novem- 
ber pg 46. 

Regulation ’83. Alexander, Nor- 
man: January pg 57, February pg 
23, March pg 65, April pg 23, 
May pg 26, June pg 170, July pg 
26, August pg 48, September pg 
28, October pg 20, November pg 
57. 


RESEARCH 


Crystallization test for cocoa but- 
ter, other hard butters and coat- 
ings. Crespo, Silvio, April pg 53. 

Effect of concentration of alkalis 
on percent F.F.A. in chocolate. 
Taneri, C. E., April pg 59. 

Flavour and color regulations in 
Europe. Sinton, Roger, Novem- 
ber pg 46. 

Interpreting the thermal character- 
istics of cocoa butter. Manning, 
Douglas and Dimick, Paul, Sep- 
tember pg 73. 

Managing new product technologi- 
cal resources. Schengrund, 
David, May pg 58. 

Methods for measuring particle 
size distribution of chocolate. 
Robbins, J. Whitefield, June pg 
185. 

Micro-computers in confectionery 
research and formulation. 
Richardson, Terry, February pg 
45. 

Must sodium and potassium be 
added to chocolate and other 
coatings. Crespo, Silvio; Martin, 
Kevin and Schwartz, Richard, 
March pg 61. 

Viscosity properties of chocolate. 
Solstad, Oddvar, August pg 41. 
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1983 Editorial by Author 


Alexander, Norman 
Regulation °83, January pg 57, 
February pg 23, March pg 65, 
April pg 23, May pg 26, June pg 
170, July pg 26, August pg 48, 
September pg 28, October pg 20, 
November pg 57. 
Boller, Gus 
Chocolate manufacturing, Octo- 
ber pg 36. 
Caliari, Robert 
Sorbitol for confections, No- 
vember pg 25. 
Chalmers, A. J. 
Hard Candy, May pg 50. 
Hard candy processing, October 
pg 43. 
Christiansen, Bart 
Continuous process of crumb for 
chocolate manufacture, Novem- 
ber pg 49. 
Collins, Jack 
Chocolate moulding, January pg 
49. 
Corwin, W. Horton; Erwin, Ron; 
Koltay, Ervin and Warnecke, 
M. O. 
Quality Assurance Circle, June 
pg 175. 
Crespo, Silvio 
Crystallization test for cocoa but- 
ter, other hard butters and coat- 
ings, April pg 53. 
Crespo, Silvio; Martin, Kevin and 
Schwartz, Richard 
Must sodium and potassium be 
added to chocolate and other 
coatings, March pg 61. 
Dimick, Paul and Manning, Doug- 
las 
Interpreting the thermal char- 
acteristics of cocoa butter, Sep- 
tember pg 73. 
Erwin, Ron; Corwin, W. Horton; 
Koltay, Ervin and Warnecke, 
M. O. 
Quality Assurance Circle, June 
pg 175. 
Groves, Reg 
Starch casting, November pg 33. 
Hogenbirk, Gerard 
Compounds and coatings for en- 
robing, moulding and panning, 
November pg 41. 


Hohberger, Noel 
Continuous cooking with a batch 
cooker, November pg 55. 
Koltay, Ervin; Corwin, W. Horton; 
Erwin, Ron and Warnecke, M. O. 
Quality Assurance Circle, June 
pg 175. 
Le Bot, Yves 
Lycasin for confections, De- 
cember pg 69. 
Ley, Deiter 
Comparison and judgment of 
conching systems, May pg 68. 
Manning, Douglas and Dimick, 
Paul 
Interpreting the thermal char- 
acteristics of cocoa butter, Sep- 
tember pg 73. 
Martin, Kevin; Crespo, Silvio and 
Schwartz, Richard 
Must sodium and potassium be 
added to chocolate and other 
coatings, March pg 61. 
Mayer-Potschak, Karl 
Roasting in humid atmosphere, 
June pg 193. 
McQuaid, Gary 
Clouds and silver linings, Janu- 
ary pg 43. 
Morris, T. H. 
Selection and buying at 7- 
Eleven, January pg 25. 
Nuttall, Colin 
The current state of the choco- 
late and confectionery industry 
in the United Kingdom—A per- 
sonal view, January pg 29. 
Oberwellan, Klaus 
The candy market in West Ger- 
many and Berlin. April pg 47. 
O’Connell, Richard 
Industry trends, October pg 29. 
O’Connor, Martin 
Pectin confectionery products, 
October pg 47. 
Powell, Dr. B. D. 
Changes in cocoa bean availabil- 
ity, September pg 63. 
Chocolate and sugar confection- 
ery industry, February pg 31. 
Richardson, Terry 
Micro-computers in confection- 
ery research and formulation, 
February pg 45. 


Robbins, J. Whitefield 
Methods for measuring particle 
size distribution of chocolate, 
June pg 185. 
Rodmann, J. H. S. 
From here to 1990, October pg 
52. 
Schengrund, David 
Managing new product techno- 
logical resources, May pg 58. 
Schwartz, Richard; Crespo, Silvio 
and Martin, Kevin 
Must sodium and potassium be 
added to chocolate and other 
coatings, March pg 61. 
Sinton, Roger 
Flavour and color regulations in 
Europe, November pg 46. 
Solstad, Oddvar 
Viscosity properties of choco- 
late, August pg 41. 
Sprungli, Dr. Rudolf K. 
A European Outlook for 1983, 
March pg 29. 
Summers, Paul 
Modern process control, August 
pg 44. 
Sweeney, James 
Cocoa trading—terms and 
phrases, April pg 38. 
Szemplenski, Thomas 
Scraped surface heat exchanger, 
January pg 53. 
Taneri, C. E. 
Effect of concentration of alkalis 
on percent F.F.A. in chocolate, 
April pg 59. 
Thomas, James 
Saving BTUs means saving dol- 
lars, May pg 63. 
Viskil, H. J. 
The OICC, February pg 24. 
Ward, Jack 
Country of tomorrow—Brazil, 
September pg 54. 
Warnecke, M.O.; Corwin, 
W. Horton; Erwin, Ron and Kol- 
tay, Ervin 
Quality Assurance Circle, June 
pg 175. 
Wright, William 
Domestic tree nut market, April 
pg 35. 
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